/ If a bad cold develops, go to bed, wrap
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SPANISH INFLUENZA| C

Do Not Fear When Figbling‘
& German or a Germ!

By DR. M. COOK.

Tho cool fighter alwnys wing nnd so
there is no need to hocome panie-
Atricken. Avold fear and erowds. Ex-
erclye In the fresh alr and practice the
threa C's: A Clean Mouth, a Clean
Skin and Clean Bowels. To carry off
the polsons that secumulate within the
body and to ward off an attack of the
influenza bacillus, take n geod liver
regulator to move the bowelse. Such a
one 1s made up of May-apple, leaves of
nloe, root of Jalap, and Is to be had
atdny drug store, and called “Pleasant

_Aurgative Pellets.”

ap well, drink freely af hot lemonade
and take a hot mustard foot-bath.
Have the bedroom warm but weil ven-
tiinted. Obtaln at the nearest drug
store “Anurle Tablets™ to flush the
kidneys and control the palns and
aches. Take an "Anuric” tablet every
two hoars, together with coplous drinks
of lemonade. If & true ense of influ-
enzn, the food should be simple, such as
broths, milk, buttermilk and lee-cream;
but It Is Important that food be given
regulnrly la order to keep up patient's
strength and vitallty. After the acute
attack has passed, which Is generally
from three to seven days. the system
should be Uuilt up by the nse of a good
Iron . snich as “Irontic” tablets, to
hobmnedutmdrwutoral,ot
that well> known Dbloo@-maker and
berbal tonle made from roots and barks
of forest trees—sold everywhere as Dr.
Plorce’'s Golden Medical Discovery.
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Up to the Fish.

Game Wardep—Hey, kid, don't you
kuow this ain’t the senson for trout-

Swall Boy (fshing)—8ure, but when
it is the senson there aln't any sround,
and when it nin't, there's always a lot
of them, If the fish nin't golu' 1o obey
the rules, I alo't either —Boys' Lifc,

Catarrh Cannot Be Cured
LOCAI. AI’PLJCATION an  they
mch seal of the disease.
lncnl Ainonrs, ently Infls.
;ﬂh r.omrl!lntlnml randitionn. HALL'S
E,A .&I{R CINE will cure catharrh.
t.lun Innmnl!y and aota mmu h
on tha Murous Burfares of
nrm HALL’8 CATARHTT MFI_‘IICINE
» compomed of mome of the bent tonlce
u;»m olvrnhlmd wlth mu of the best
o4 oo nnil 1 5"\” s c@?’rﬂﬂﬁrﬁ
ot 1 =% In ’y
Bﬁcﬂ'{‘“ what produces snch won-
in c‘tlrrhal conditions.
Tentimonialy froe.
& Co., Propa., Toledo, O,

UUTY THEIR ONLY THOUGHT
e
“MIII'I Who Carry Messages Have
One_idea, the Information
ust Reach Ita.Dostination.
Mere ls W post avery once im0
eften along the front lines, where the
men. dotalled to  messenger  serviee
nwalt their turn for duty.  Every homur
A messnge of some sort most be cor
ried 1o the rear. If only to Inform the
ruaetves that all is well. The moen pass
the time between turne singing nnd
whisglitig and Joking with ench Other
When the hour I8 op the man whose
torn it 18 inkes the message, shakes
hands with the others, says “So long.
hay il starts. They abake houdls,
hevnlse thoy know the chances are he
w il not reach the renr. In that cuse
¥ man will sturt, take the muee-
sage from blm nnd earry It on.  Sowe-
ywbs bt too, falla before the goal s
ronclidl Then a group of messengers
Ignves theapost, and one or the other of
ﬂ ekl up the message, For the
wust get to the rear.
Often It happens ns In one Instanee
A desperately  wounded messcongwr
tenched the rear and gave the moessngo
o the hinds of the commanding of-
flger., Fle had pleked It up from a
vallen comeddo and had himself been
nit twice on the way. He died while
the officer was rending the message:
. “Notling to_report.”—From n Hed
Croas Worker's Serupboolk.

Invents Device for Bugs.

A taner of Jersey county, [linois,
is the Inventor of a device with which
he elalms to have esught 85 bushels of
grasshoppers In a single day.

Sound Thoughts,
Tenderfoot—1  just bappened
think—
Pirset-Clinss Beont—I thougla 1 heard
aomethiing rattie—~Boys' Life.
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Can You Dress

On $125 a Year?

New York.—Since the days of the
itoosevelt administration in Washing-
ton depressing statements have coine
from the soclal center anent the cost
of belng well dressed. Denrossing for
the renson that they were so appall-
ingly low. Nothing so produces dis-
courngement In humans, writes u fash-
lon suthority, ns to be told that they
should snd cun accomplish a desired
result on a sum of money that they
congider almost too small for the pre-
liminaries. c

You as a woman know that full well,
What would reduce you to greater rage
or a feoling of utter hopelessness than
to be told by the head of the family
of the amazing schievements of an-
other woman In regurd to monecy, to
clothes, und to food?

You have done your best with your
allowance, of that you are sure. Such
is the feeling that 'surges In every
woman's mind and heart when Wash-
ington Informs us, Infrequently, what
can be done in our own chosen lne of
work at a slight expendlture of money.

Now, when Washington—through
the bureau of labor statistics, not
through the White House—gives as
the average cost of belng well dressed
the following . figures, one feels like
giving up the whole problem of how to
look well on Httle. The total yeariy
allownnce for dress of these women

ho make a smart appearance (the

rase belongs with the statisties) is
126°'a yenr. Can you do It?
Here Are the Figures,

Outside clothing (snits, coats, sweat-
ers, dressea, walsts, dress skirts),
$O8TH8; hats, S11.59; shoes, $1420:
gloves, $8.82; stockings, §56.63; corsets,
§3.41 ; underwear, $7.18, and miscel-
Ianeons, $14.27. .

“As regards external clothing, It
wounld appear that the average wage-
earning woman who is well dressed
usunlly chonses these Items of her
wardrobe from the following priced
articles: Suit or cont (alternate years),
£25 to 530; =hirtwuaists, 56 to $15; one-
plece dress, $15; wool skirt, $5 to $10;
summer skirts, £3 to S5; party dress
{worn for two years), $26.

“1f close economy Is necessary, a
skirt at about $5 may be worn with

TWO AFTEANOON FROCKS-TRIMMED WITH FUR.

On the left Is one showing a short, loose tunic of terra cotta chiffon,
trimmed with skunk and embroidered in black. There is a narrow skirt
of black satin and a long chain of jet.
right is a black velvet frock fastencd in back and trimmed with narrow
There is a sash of black and silver brocaded ribbon.

bands of ermine,

seprirnte walsts In llen of a $15 one-
plece dress, or o dress walst worn with
a sult may be substituted for an eve-
ning dress, or a winter coat mny be
worn for three seasons, or an evening
dress for three or four years. In view
ol the renge of choice, It appears that
1 Womnn may reasonably be expected
to secure outside clothing for a good
uppearance st an expenditure of from
$70 to $I6.

“As regurds articles of dress other
than outside <clothing, the necessary
expenditures would be distributed
roughly as follows: Hats, $10 to $15;
shoes, $12 to §17; gloves, $2.50 to $5;
stockings, $3 to $7; corsets, $2 to 85;
underwear, $6 to $10; and miscella-
neous, approximately $10. Allowing for
individual vaorintlon In prices and
cholee, this means an annual expendi-
ture of from $50 to $60 for these ar-
ticles, which us & rnle have to be re-
placed each year.

“Comblaing these two amounts—out-
side clothing $70 to £75, and other
articles of dress S50 to $680—the total
yearly expenditure would ronge from
$120 to F185, averaging approximately,
m’. s*inf'

True, these are wage-enrning wom-
an, the rtory polnts out; but it adds
that they nre o8 well dressed as the
lminpase majority ‘of womien who have
no more, and often not nearly as much
n# the wuge-earner to spend on clothes;
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and furthermore, as idlers are rare |
these days, the budget may be taken |
as Intended for the avernge woman. |

No one includes the millionaire in any |
form of appeul, information, or advice
to women on the motter of clothes.

That Uncorseted Figure,

Flgures belong to the individual, but
1s|1'-.fli-lls~. fo the multitude; therefore it
118 easier to be dictutorial ubout thu
1lma| than the former., The law Is
better cstablished; the mathematical
nvernge has no part, Fashlons are, or
they are not. They are lnunched even
if they do not svceeed; and the ex-
ceeding Interest in them s often
chused by the great gamble which is |
connected with them

The directoire [nspirnllun in the un-
corseted figure Is a gomble, roughly
speaking, It was Iaunched some
months ago, but the public thought it
one of those revivals that rarely get
beyond the salons of the extreme de-
signers. Yet this Inspiration has sur-
vived the months, and It grows in
fashion, If not In grace. We enll it
directoire merely because that epoch
In dress exploited it, along with a host
of other fashlons that were taken up
in the name of “classic.” It started as
o reaction from the furbelows of the
pre-Revolutionury time, as worn by
Marie Antoloette. It was eanlled the
Greek costume, and the historians tell
us that it came nbout through the
attempt of two famous young sculptora
to cut a pattern for such a robe for a
stout and matronly “mere de famille,”
who Insisted upon it,

The clinging effect of the skirts is
ng strongly accentuated now as then,
and we, like the women of that day,
have discarded the chemise; yet it
must be quickly sald that we use a
substitute, We are not going in for
the transparent drapery without a
linlng. No scandals like those of Mme,
Hamelin's day for us!

All Skirts Must Cling.

No Imposed drapery on the skirt of
this winter is permitted to give It bulk
or buiging curves., Lines must follow
those of the body. JIn so much have
we adopted the elassie. Therefore
soft miaterlals are preferred. Satin,

panne velvet and chiffon velvet are

fhe_large hat is of fur. On the

chosen more than other fabries for
those frocks.

Chiffon Itself has taken n second or
third place, and dyed lace is pushed
forward as a substitute. Even cream
lace s revived for entire frocks, but
it does mot have the presiige of gray
or brown. Both these colors are draped
over tulle or satin in the same or a
contrasting color,

The odd feature about this revival
of an old, old style of fastening is that
the exclusive tallors have applied 1t to
coa?ts. In that touch we get something
novel. Jackets of peltry are fash-
foned in this manner, and there unre
co:nbinations of velours and soft fur
thnt gre put together like a culrass
blouse, In a very loose fashion, to go
with skirts of the cloth, but they'rank
as coats and not blouses,

Heavy furs are worn that give suffi-
clent protection In the open. And this
verdict for peltry placed on peliry
pleases the public. Some women look
llke pack-rinles with an overload.

(Copyright, 1918, by the McClure Newspa-
per Syndicata.)

Frock of Tricolette.
A striking frock of tricolette has
a rolling collar of white georgette, so |
heavily bralded with white soutache

that it Is stiff enouzh to bold its roil- |

lin" shape ns if It were stiffened with
wires,

Latticework of Gold,

Along with other revivals, by the
way, there comes into the fashiong a
pientiful use of the old quilting stitch
done in gold thread, It is nothing but
simple Inttlcework, ahd ean be done
by an amunteur; but It Is vastly ef-
fective, 1If hns usurped the place of
embroltdery of a1 more lavish and bril-
linnt type, bul a gown loses pnothing in
the exchnnge. Those who are the
aposties of slmplicity prefer it. Dark
satin froeky are enhoneed by it nnd
alio more peactieal ones of serge, vel
veteen and veloirs, The metal thread
minst be tarnl=hed and dall ; brilliancy
I8 too glaring. TIt, us o fashlon, should
snggest lisell Tmmediately to a woman
who = In need of a new ldea for the
t blouse, the end of a panel,
or the newn of n long sKirt,

Blauscs and Collars,
psedl on many
dresges ond a namber of biack
trasacrs nve Mnde with white georgette
crope ot chiffon aprons, Many of the
blotees ure long and some are deaped
aromnd the hips and tled ot one side.
Mauy «f them are very long, with

Ficlins nre dinner

mtin

)
tunies which are alinost as long as
the underskirt, and are cut just alike
banck and front, except for a vest In
front., Very high collars, which are |
worn doubled over about the throat,
have never been more in vogue; they |
ure sometimes turned up to the eyes, |
mnd sometimes worn turned back on
the shoulders like a cape.

Sat'n Collar on Sweaters.
Bome of the new swenters are made
with satin sallor collars and cuffs and |
atin =ashes to mateh. On one such |
swenter the satin pleces were embel-
Hshed with ecircular designs at the
four corners of the collar, nt the ends
of the sagh and at the front of the

enffs, done in embroldered wool.

Waistcoats of Silk.

Separate wulsteoats to wear under
nutumn sults are made of silk and
| trimmed with colorful soutache braid-
ing or yarn emrboldery ; some of these
models close in the front with one er
more buttons; others are more In the
shape of slipover jumpers or over
blouses, so popular a number of years
ngo.

| a distinet fashion.

CHIC DANCE 'DRESS

Frock May Be Made of wmte
Chiffon or Other Material,

Garment Is Trimmed Very Simply
With Rows of Inch-Wide Glossy
Ribbon in Celor.

The little dance dress shown in the

| eketch may be made of white chiffon,

net georgette or silk tissue, and it Is
trimmed very simply with rows of
inch-wide glossy ribbon in color. Rain-
bow colors may be sclected for the rib-
bon, two or three of these dainty pale
shades being used with very good ef-
feet. 1f  desired, the fubric of the
gown may also be In color, and the
frock be a genuine rainbow affuir.

A foundation of sheer silk should be
used for the dress, and it may be made
a slipover by running an elastic in at
the waistline. Two or three ribbon
straps held it in pluce over the shoul-
der, and a ribbon girdle with long ends
circles the walst,

A dress of this kind is ensy to make
and may be very inexpensive. Spend-
ing a great deal of money on a dance
or evening dress 18 never really neces-
sary and at present It is poor tusen.
There will be few formal evening
functions during the ceming winter
senson, and the simple dunces sehed-
uled call for shmple costumning.

An allover lace dress Is
pretty, and many lace tdresses
Ing featured for the coming seasgon.
Extreme slmplicity Is the rule In de-
signing these frocks, Fréquently the
bodice is merely

always
are be-

lace and with short lace sleeves. The
skirt may be o single length of luce,
or it may be formed of two or three
lace flounces. A ribbon sash or girdle
inishes the dress,

Ribbon trimming is exiremely pop-
alar this senson. Plaln bands of rib-
jon sre used on frocks for both day-

w
-

Ribbon-Trimmed Dance Frock

time and evening wear, and ribbon |

flowers, bowknots, etc., sppear on in-
oumerable evening dresses of sheer
materials.

Very narrow “baby” rihbon is often

{ knitted to form cuffs and collar for a

street suit or frock, and the knltted
ribbon sweater hos been worn for
months. During the summer It was
merely a sweater, now it appears as a
sleeveless vest to be worn underneath
the suit jocket.

LACE ON THE CURVED EDGE

How to Overcome the Perplexing Task
of Putting the Straight Ma-
terial in Place,

Have you often been troubled In put-

ting stralght lace on a curved edge?

You have been if you have ever tried
putting cluny, for Instance, on the out-
side edge of a blg round centerpiece.

This I8 an essy way (o overcome
the difficulty. Roll the lace in a little
tight roll. Wind it tightly about the
center with a stout thread. Then dip
the straight edge in water to about
half the width of the loce. Let it dry
and you will find a plece of lace ready
shaped to your liking. You see what
happens is that the straight edge, be-
ing wetted, shrinks, and so can be
easily adjusted to the curved edge of
the centerplece.

If you have any new table linen—
or cotton, mayhap—to hem, try this
method. Trim such edges as need
trimming and then run them through
the machine hemmer, with a fine
needle, unthreaded. This will crease
the hems with perfect evenness and
will also punch holes through the fab-
rie with the unthreaded needle. Then
you can turn the hem back and over-
haod the hems through the little holes
with the least expenditure of effort.

Remember In muny heavy materlals
that must be laid in plaits and then
pressed that pins can be used to fas-
ten the plaits Into position untll they
are pressed. Then, as you press, take
out the pins and press the material

ATTRACTIVE COATEE OF MOLE

a wide girdle of silk !
or satin topped by a frill or yoke of;

' ful addition.

All the way from France comes this
extremely chic coatee with gray velvet
vest. With it is worn a small trian.
gular hat of mole, ornamented by sil-
ver flowers. . P

B i i o

into position. You can dp this with
less marking thaa basting thread
heavy enough to hold tlw faliric makes,
Of course If you want fo you can
use the henvy basting thrend and snip
it and pull It as you go along,

METAL AND COTTON THREAD

Combination Is Effective and Affords
Charming Variations; Suggestions
for the Needlewoman.

There is an increasing vogue for
combinlng metal thread with silk, wool,
or ecotton embroldery. It 18 tremen-
dously effective and enpable of such
charming varfations. Here are some
suggestions for the needleworker who
Is interested in the unusual.

8ay, suppose, you have some “solid”
work in silk, cotton or wool. You don't
know how very effective it can be made
by an outlining in ®ither gnld or silver
thread. The iden ean ve further ear-
ried oul by adding French knot cen-
ters to the flowers of the same.

Where the embroldery is done en-'

tirely in outline, and particularly if it
be thz heavy wool of cotton kind,
couching In metal ig a qighty success-
In fact, if the wool or
cotton embroidery isn't slrendy done,
try couching it on with the metallie

| stuff and Just see if it isp't wvastly

more decorative.

Another suggestign for Introducing
the metal is to *“whip stitch” the other
thrend with it. Wool whipped on the
bias, spirul effect is the most fascinat-
ing thing ever. :

New Waist Protector.

Dainty white Iace and georgette
waists enn be perfectly protected from
your heavy winter coat by wearing one
of the new walst protectors. The pret-
ftest is mnde of white chima silk that
can b@® washed, although any lght col-
or may be used. A plece of silk about
24 fuches wide and two yards long is
selected. and beginning at the ends,
the edges ure seamed together for a
tlepth of 12 inches, to form the
sleeves, Then the ends are prettily
shirred and narrow white elastie run
in so that they will fit clogely about the
wrist. When the arms are slipped
into these odd sleeves, the width of the
silk pratects the back of the waist,
and there is fullness of material
enough so that It may be draped over
the bust and securely fastened by fancy
pins. The whole walst iz thus per-
feetly protected by this simple litile
garment.

Narrow Ribbons on Hats.

Not only are narrow ribbons—usnally
half an Inch to an inch wide—belng
used more or less in making hats for
women, but on both popular-priced and
expensive models gold or silver ribbow
of the same widthe are employed a
trimmings. Either they are draws
around the crown and finished off In
soft bows or streamers or they are
fashioned into flowers Iaid flat on the
brims or around the crown. These
trimmings are sald to be especlally ef-
fective when worn on dark hats.

Vell Lore,
invariably brings
small, close hat that requires a veil,
Pllet, hexagon and huairiine meshes
will lead, with a “novelty" now and

Winter

then. Chenille dotted wveilings are to |

be worn, anl large forry dots form
widely separated motifs. In the wov-

en pafterns there will be many all-|

over ideans, and deep borders will be
considered smart.

T e

 APRON DRAPERIES ARE SMART

Tablier Is Rsally Only a Panel—Ar-
rangement to Be Much in Evi-
dence This Winter.

Apron draperies appear on 80 many
things that they may bhe considered
They may be short
or long and they may or may not have
the slightest connection with the dress
proper. It ns if one had really
added an apron of brocade or mar-
quisette or satin to the dress one is
wenring.

Sometimes they begin at the neck
and hang straight down well below
the hips and nre caoght in only with
the narrowest of siring belts. Again
a hem is foldedl back on the bottoin
of the drapery, s in a peasant’s apron
and bright-hued embroidery is added
in eriss-cross stitehes,

In ¢ffect the tablier I8 really only
a panel such as appeared on summer
frocks., As this arraogement is to be
much +in- evidence this winter it Is
well to note that any sort of fabrie
can be used to develop it. With vel-
vet the galdd and silver ndes, with

Is

a banding of fur, are very smart. AS |

no fullness Is seen on the bodices this
senson, most of them belng of the
basguelike plainness of the Civil war,
the apron tunic may begin at the col-
lar s o walsteoat, spreading out at the
waistline, from which it fulls free. Now
and then the tunle tablier buttons In

the back or aguin it is set in quite |

apart from any relations to either back
or front.

Collars Are Large.

Many of the new collars are of huge
proportlons. Some of them are on
froeks, some on coits and sometimes
they are made of far,
velvet, sometimes of the fabrie of the
frock or coat itself, The eollurs are
not usually fastened close against the
throut, but rather billow out in folds
or rolls and =0 give an impression of
even grenter size than if they were
compactly bound against the throut.

sometimes of

Trimmings.

Fur trimmings of moleskln, nutria,
senl and squirrel are abundant and are
aided by all sorts of braids and che
nllle on frocks and coats,

in the |

Bs honest, but hate no one: over-
turn a man's wrong doing, but do not
overturn bim uniess it must be dong
in overturning wrong.

FOR THE THANKSGIVING TABLE.
For the breakfast on Thanksgiving
day, when all the good things our
purses and mar-
kets can furnish
are planned for
the dinner, let us
et forget to
serve s
Chestnut
cakes.—Beat  sep-
arately the yolks
and “hill*s of three eggs, add three-
quauarters of a cupful of cream, 8 ta-
blespoonful each of fat and sogar,
with sufficient flour (using corn flour)
amd twe tablespoonfuls of baking pow-
der, to mnke @8 batter. When the
cukes nre baked spread each with
mushed amd seasoned ehestnits,
Frozen Cranberries.—This makes a
most dejightful chnnge from the ordis
nary method serving cranberries.
Pick over and woash n quart of fine
berries, Add two cupfuls of sugar and

Pan-

of

add the berrles. Cook until soft: cogl
and add onehalf oupfol of lemon
julee. Rub through a sieve, turn into
fi melon mold and bury in ice and salt
for four hours. When ready to serve
unmold and send at once to the ta-
ble.

Pear and Tomato Salad.—This is a
combination especlally good, and not
ut all common,
tomatees, peel and ent in petal-shaped
pieces  without sepiirating them, so
that the tomato lies like an open flow-
ér., Deel ripe
vegetuble slicer into
over the tomato, add French dressing
and o Httle wminced celery. The
dressing should be well seasoned and
1 generons portion of cayvenne'uadded.

Thanksgiving Pudding.—To two cup-
fuls of fine bread crumbs,
with a cupful of grape juice,
well-beaten eggs, one-half eupinl ench
of brown sugur and molasses, salt, cin-
namon gud nutineg to taste. Mix well
iand add one cupful of raisins, chop-

strings ;

one-quarter of a eupful of candied or-
ange peel and half
meats, all well dredged with flour, Sift
two teaspoonfuls of baking
with one-half cupful of flonr and add,
heating well. Puat Into well-buttered
molds and steam three hours. ' Garnish
the pudding with nut meats when serv-
Ing.
H =2 =
The rensgon s0 few people get what

they want is because they don't want

it hard enough fo use real effort In

bringing things their way.—Max,

TEMPTING DISHES.
The seasoning of foods is the most
important part of cookery., The finest
of dishes lmperfectly or
improperly seasoned, ure
“flat, staple and unprofit-
Eorlet
A most appetizing hot

jared by using two cup-

" fuls of cooked rice and
the meat which has been put through
the meat chopper. Season highly with
cayenne, salt and nld enough tomato
to make the mixture gulte moist. Bake
until well-heated through.

Cooked beets either chopped or
sliced and reheated with plenty of
good olive oil, when butter is to be
saved, salt, a teaspoonful of sugar, o
dush of cayenne and a tablespoonfal
of hot vinegur, makes a most appetiz-
Ing way of serving the good whole-
some vogetable.

Hot Potate Salad.—Daoil half a dozen
potatoes and slice them while hot. Fry
thin slices of bacon and cut nto small
pieces until there is half a cupful;
into this after pouring off all but twe
tublespoonfuls of fat, stir a table-
spoonful of flour, with one-quarter of
a teaspoonful of mustard, a few
dushes of red pepper and a half tea-
spoonful of salt. Stir constantly un-
til smooth, adding gradually” a half
cupful of mild vinegar; let the dress-
ing boll; add the bacon and n small
onlon chopped to the potatoes; heat
all together and serve very hot.

Cranberry Conserve—Cook a quart
of cranberries in water enough to flogt
them. When cooked add an egual
mensure of sugar, the pulp of three
ornnges, one cupful of raising and the
grated peel of one orange. Simmer
until thick ; then pour Into glasses and
cover with paraffin,

Cooked echopped beets, added to
chopped onlon and green peppers with
French dressing makes n nice salad.
Serve on lettuce lenves.

Bake cabbage in the oven and when
tender season with butter, salt and
pepper. Chicken fat, bacon fat or any
sweet dripping may be used as buttter
In seasoning.
| the flavor that butter gives, but we
nre nsked to save butter as it is need-
ed in large qunantitles by the allles
nnd our own soldiers.
| The marshmuollow eream which
“pmes in the small paper cartons, sell-
Ing at 15 cents, Is a most convenient
flelivaey to have on hamd. It will
rerve in place of whipped cresm on
rhocolate or light desserts, is a fine fill-
Inz for cake and may nlso be used as
frosting:

The World Over

The €alman
of Joamalea,
parndise,
Grand Calman,
| fisheries In the world.

Small wheels that have been invent-
ed by a Los Angeles man to prevent

l:-.:lumls,
are the

dependencies
turtle hunters’

ed that they do
chine ranning
ronds.

For aviators a

not prevent
smoathly

0 ma-

On
New York inveator
part of Iis user’s helmet, also being
fnstened to his coat, and which is kept
tightly colled wntil needed,

As a dubstitute for the door mat
there has boeen invented a device pro-
vided with horlzontal brushes to re-
move dust from the soles and tops of
shoes nhd the bottom of trousers as
well,

Chinese, history
a:cneml, Chin Muh

-‘34"0 YOArs ugo,

records
Lau,

o Womnn
more than

» victory,

dressed In man's garh,

two cupfuals of water and when holling |

Tuke swall even-sized |

pears and slice on a |
heap |

f cupiul of nut-

613l good for the noon or |
Sght menl may be pre,

These fats will not add |

Let us get rid of our false estimates,
st up all the higher ideals—a qulet
home: cultivate vines of our own
planting, a few books full of insplira-
tion and genius, a few friends worthy
of belng loved and able to love us in
turn; & hundred Innocent pléasures
that bring no pain or remorse; a de-
votion to the right that will never
swerve; a simple religion empty of
bigotry, full of trust and hope and
love; and to such a phllosophy this
world will give up all the empty joy
It has —David Swing.

THE EVER POPULAR PQPCORN.
TPopeorn may be used in such o nume
ber of ways whieh will appeal to the
- taste that the following

will be welcome as sug-

gestive of the possibili-

ties of this common, well-

liked food:

A fruit

provedd

salnd is Im-
ug to food value
by the addition of a cup-
ful of freshly popped
corn. Added just before serving. it
remuins erisp. A spoonful of popped
corn  sprinkled over a dish of hot
cream soup Is another favorite,
Savory Balls for Salads—Mold into
balls one cupful ench of ground pop-
ped corn and grated clieese, Season
with paprika and salt and bind into
balls with a little mayonnaise dress-

ing. Served with salad these bulls
take the place of erackers or bhread
find make a sabstantial food.

Balls for Clear Soups.—Peat un egg
and season it highly with salt, papri-
ki, minced pursley or a little grated
lemnon peel., Graduoally work in soffi-
clent fine-ground popcorn to wmnke 8
stiff dough. Roll out in balls half an
inch In diameter; drop into the ket-
tle of soup; boil five minntes before
serving.

Popcorn Kisses.—Bent the white of
an egg until stiff; add a half-capful
each of ground popeorn and powdered
sugar and a tablespoonful of iflour
(level}, a little salt, and when well

softened |
add thres |
[ browned,
sinnll eakes.

ped, one-half capiM of dried enrrants, |

powder |

| Cook slowly

!

The largest of the gl'-lup'!
has the finest turtle

motoreycles overturning are so mount- |

rough, |

has deslgned a parachute that forms

The girl's father lm‘.‘
ing too old to fight, she 160 his armies |

mixed drop by spoonfuls on greased
paper and bake slowly until well-
This will mike a dozen

Popcorn Biscuits—Sift Tfour fea-
spoonfuls of baking powder with one
tenspoonful ench of salt and suogar
and one cupfal of wheat flour and a
half-eupful of corn ilour, four table-
spoonfuls of shortening and one cup-
ful of freshiy ground popped corn.
Add enough milk or water to make
into ‘soft biscuits, cut in rounds and
bake on a hot griddie, turning the
cakes asg they brown. They may be
baked in the oven if preferred. This
recipe makes one dozen biscuit.

" E =

All men whom mighty genius has

raised to a proud eminence In the

world have usually some little weak-
nesg which appears the more consple-

uous from tle contrast It presents to
their géneral character.—Dickens

TIMELY DISHES.

Cranberrles are said to he especially

good for vurious ils, warding off acid
conditions Dby bullding

the alkaline earbonintes

needed In  the blood.

Cranberry jelly, the time-

honored Thanksgliving

dninty, is prepared by

holling twoe quarts of

fruit with. one of water;

strain and add three-

quarters of a pound of

sugar to each pint of julce; stir until

digsolved, but do mnot boeil

erunberries nre as good for garnish-
ing as cherries and much cheaper.

until tender in n heavy

sirup. then dry on oiled paper. Cran-

betries I firm and fresh will keep In-

definitely In Jars of cold water, keep-
ing the fruit under the water,

Chicken Fricassee—TIor one
add n guart of bolling water,
sprigs of parsley, n bay leaf, a stalk
of celery, two slices of enion, a carrot
and salt and pepper to taste. Cook
slowly and serve with the following
spuee If it is n special occasion: Cook
together four tablespoonfuls of fat and
flour without browning; add slowly a
pint of the chicken stock and cook ten
minuses. Add the yolk of an ege beat-
en with n tablespoonful of cream and
n squeeze of lemon juice. Pour over
the chicken and serve hot.

Steamed Fruit Rell.—Roll good, rich
biscuit dough half an inch thick,
spread with butter, then with jam,
jelly or marmalade. Roll up-and place
in a steamer on a perforated plate
and steam for half an hour. Serve with
any desired sauce.

Nut Mince Pie.—Chop two cupfuls
of apples, add a cupful of nut meats,
rut fine, half a cupful of not too strong
vinegar, one cupful of raisins, one-half
cupful of sugar, cloves, cinnamon and
nutmeg to taste. Add salt and n=e for
filling two crusts. Fruit Julce or sweet
cider may replace the vinegar.

Onion and Pepper Salad.—Chop six
green peppers and one Bermuda onion
very fine, add salt, pepper, a dash of
mustard, one cupful of olive oll and
the julce of one lemon; stir and mix
until well blended. Add an inch of
preserved ginger eut very fine. Serve
on a bed of letfuce.

Onion Salad.—Add the juice of an
onion or part of one to a rich white
snure. If served with mutton, add a
sprinkling of cheese; If with fish, a
chopped pickle.

Nerese Magwae
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Norwegian engineers have invented

an automativ gpillway gate for dams
which is cluimed to work perfectly un-
der the most extreme conditions of
lee or cold.

Signor Berenini, Italian minister of
education, bas ordered the establish-
ment of chalrs of English and French
literature in every Italian university.

Mrs, Blizubeth Toms, eighty-five
vears old, has severed her connectlon
with the Tynduale public sehool, Phila-
delpbia, of which she wus junitress for
) years.

Electrielty has been adapted to 48
different purposes about the honsehold.

A Jack to 1ift telezraph or telephone
poles from holes khas been Invented by
a2 Chicago man.

As u substitute for the alarm elock
an inventor has brought out a mirror
to be so mounted outside o window
that the sun’s rays are reflected into
a sleeper's eyes at any desired hour.

Great  fog-penetrating power s
claimed (or a searchlight that hins been
invented in Fraunce with a greenish-
velloaw glass In front and backed by a

reflector that also prevents moelsture
1 poliecting on the glnss,

Candied,

| fornia Fig Syrup Company.™

HOW MRS, BOYD
AVOIDED AN
OPERATION

Canton, Ohio.—*'I suffered from &
female t.ruuhle which caused me mtu:h
suffering, and two
doctou decided
that I would have

go throu n;
opemﬁan ore
could get weil.
h:dmbﬁm herpkr by

n
LydiaE. Pmkhamb‘!
| wﬁi‘l’z’é&aﬂ
pou me

to try it before sub-
mitting toan opera-
tSon. I%Mlevadm
from my troubles
80 I ecan do my house work without
difficulty. I advise any woman who
g e

am's Vegetable

pound & trial and it will do as much for
L B Bt Otin T 5

t., ton,

e T

ons where a hospital operation
only alternative, but on the otherdpand
80 many women have been cured by this
famous root and herb remedy, Lydin E.
Pinkham’s Vegetable Compound, after
doctors have seid that an opersﬁon was
necessary — every womsan who wants
to avoid an operation should give it &
fair trial before submitting to such &
trying ordeal.

If eomplwatmnu exist, write to Lydia
E. Pinkham Medicine Co., Lynn, Mass,,
for advice. The result of xmmy years

experience is at your

NBoUSanrdeirs ¢ |
70%111@3&1 %

Stop Losing Calves

Ymmstaﬂlpmm Out
of YOUR HERD 2nd Keep It Out

By the use of
Dr. DAVID ROBERTS"
- -
“Anti-Abertion”
Small Expense
Easlly Applied. Sure Results
Used .ugpufnlly l;: 20 yeara.

Consuit Dr. DAVID RGBERTS
about all animal allmeuts, In-
formation free.

y of “"The Cattle vuh?:ﬂl 1
1o~

;:alonuna\m . DR. DAVID

FETERINARY CO., mcmaa.u_.wmwn

His Limit.

“I understand, Mr. Rasp,” began the
sauve stranger, “that you once voted
for the Hon.

“Yes," admitted old Rupus Rasp. *
voted for him a good many yedrs agu.
Also I once applied my vouthful tongne
0 an lee cold sledge hammer. Likes
wise I once paid tuition to 4 ecrre-
spondence school of growing tall by
mail and thereby becoming irresistible
to the ladies. But it won’t do you any
good to produce that fiat pockage
whieh I observed outilned through your
cont and which I suspect is a simplé
volnme of ‘Great Flights of Oratory by
American Blatherskites,! for while I
own up to having been & fool in my
time it Infurintes me to be called, even
by implication, a hopeless durn fool*
—HKansas Clty Star,

LOOK AT CHILD'S
TONGUE IF SICK,
CROSS, FEVERISH

HURRY, MOTHER! REMOVE POl
SONS FROM LITTLE STOMACH,
LIVER, BOWELS.

GIVE CALIFORNIA SYRUP OF FIGS
AT ONCE IF BILIOUS OR
CONSTIPATED.

Look at the topgue, mother! If
coated, it is a sure sign that your Htw
tle one's stomach, liver and bawels
needs a gentle, thorough elenhﬁnx‘hl" ,
once.

When peevish, cross, listless, pale,
doesn't sleep, doesn't ent or act natoe
rally, or is feverish, stomach sour,
breath bad; has stomach-ache, sore
throat, diarrhea, full of cold, give a
teaspoonful of “California S of
Figs,” and in a few hours nll the foul,
constipnted waste, undigested food
and sour blile gently moves out of the
little bowels without griping, and you
have u well, playful child agnin.

You needn’'t coax sick children to
take this harmless “fruit laxative ™
they love Its deliclous taste, and it
alwhys makes them feel splendid.

Ask your druggist for a bottle of
“Oalifornia Syrup of Figs," which has
directions for bables, children of all
ages nnd for grown-ups plainly on the
bottle, o Beware of counterfeits sold
here. To be sure you get the genuine,
ask to see that 1t 1= made by the "Calls
Refuse
any other kind with contempt—Adw,

Draft Codger.

“The prima donna is on the war-
path again,” sald the stage manages

“What's the mutter now?" asked the
tmpresario,

“She says she feels a deaft in bher
dressing room."”

“Ump! She'd better consult that
yvoung husband of hers. He's the most
successful draft deodger 1 know.”

Experiment has proved that every
ton of ceal burned makes unfit for
breathing 300,000 cuble feet of alr,
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